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FARM AND HOME 
THE ART OF MAKING JAMS AND JELLIES 
PART 2 
By O. EVANS SCOTT 
IF a jam does not tu rn out well it is important to nkow why so that the jam-maker can con-
fidently correct the error next t ime. Most of the tr ial and error of grandmother's day has 
been el iminated by the knowledge now available. 
Common faults, causes and remedies 
1. Syrupy, runny jam that won't set is 
caused by 
(a) Using over-ripe fruit (insufficient 
pectin and acid). 
(b) Undercooking—jell point not 
reached. 
(c) Overcooking beyond jell point. 
There is no remedy for overcooking, but 
for (a) and (b) the jam can be boiled 
again with a little fruit pulp or juice rich 
in pectin, or some commercial pectin added. 
2. Mould—caused by 
(a) Insufficient cleanliness—prime 
cause. 
(b) Warm damp store cupboard. 
(c) Moisture between seals. 
(d) Jars not full enough—too much 
air between jars and seal. 
Mould can be removed from the surface 
of the jam and the jam is still fit for eating, 
tt wishing to keep the jam boil up again 
and put into clean jars with new covers. 
3. Fermentation—jam tastes and smells 
sour and may look "bubbly". No remedy-
jam unfit to eat. 
(a) Insufficient sugar for amount of 
fruit. 
(b) Jam not cooked long enough to 
sterilise it. 
(c) Seals inefficient, especially with 
low-sugar jams which are more 
inclined to ferment. 
4. Stiff, Dark Jam. 
(a) Overcooked, boiling out too much 
water—dry. 
(b) Cooking too slow and long—dark. 
(c) Large quantity, deep instead of 
shallow pan. 
(d) Not enough sugar with high 
pectin fruits. 
(e) Long storing in warm dry place— 
dries out jam. 
There is no remedy for overcooked or 
long-cooked jams—they may not be nice to 
eat but can still be used in cooking, curries, 
etc. The others may be boiled up again 
with more sugar for (d) and water for (e). 
5. Crystallisation—two kinds of crystals. 
(a) Large sugar granules, caused by 
(i) Too much sugar. 
(ii) Too little acid with a non-
acid fruit. 
(iii) Overcooking before adding 
sugar. 
(b) Mass of fine sugar crystals 
(i) Overboiling after sugar added. 
(ii) Too much acid—natural or 
added. 
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(iii) Insufficient cooking before 
adding sugar. 
(iv) Long storing in warm dry 
place. 
Crystallised jam is still quite good and 
can be used for cooking. For too much 
sugar, cook more of the same type of fruit 
with very little sugar, and stir into the 
heated candied jam. If too little acid is the 
reason, re-boil with some fruit juice or pulp 
rich in acid (use 1 lb. pulp to 3 lb. candied 
jam). If too much acid is the fault, reboil 
with a low acid fruit like melon, apples or 
pears. Cook the fruit till tender before 
adding to the heated jam, and boil to jell 
point again. 
JELLIES 
A good jelly is clear and sparkling, and 
of a good colour for the type of fruit from 
which it is made. It should be soft and 
quivering in consistency—easily cut with 
a spoon yet firm enough to retain the 
angle of the cut. 
As before, pectin, acid and sugar in 
correct proportions are necessary. As the 
fruit juice only is used for the jelly (the 
pulp being strained from it) fully ripe 
fruits are necessary to gain maximum 
colour and flavour, and only fruits of 
definite flavour are suitable. Fruits high in 
pectin make the best jelly. Fruits of 
medium or low pectin content need extra 
fruit of high pectin content with them. 
Fruits that are small, tedious to prepare for 
jam making, or many seeded (e.g. guavas, 
grapes) are often made into jelly instead of 
jam. 
Extracting juice for jelly 
Wash fruit well, cut out bruised portions, 
and cut up roughtly. Put fruit, with skins, 
cores, etc. in pan, cover with water, and 
simmer until fruit is quite soft. 
While fruit is simmering, prepare a 
straining cloth. Very small amounts may 
be strained using a cloth in a large strainer 
or colander over a large basin. For normal 
amounts the usual method is to up-end a 
kitchen chair on a table, and tie a corner 
of a clean calico square or teatowel over 
each chair leg. Place a large basin on the 
seat to catch the juice—(but make sure it 
is one that can be removed from between 
the chair legs without upsetting its con 
tents). 
Pour the pulped fruit into the straining 
cloth and allow the juice to drip through. 
Do not try to hurry it by stirring or squeez-
ing as this will force through particles 
which will cloud the jelly. When all juice 
has dripped through, return contents of 
the cloth to the pan, barely cover with 
water, and boil a further five minutes. 
Strain into previous juice. Discard pulp, 
and measure the juice back into the 
rinsed pan. Bring to boil. 
Sugar 
Allow } cup of sugar to each cup of 
liquid, or 1 lb. sugar to each pint. Heat the 
sugar and add to the boiling juice. Stir well 
and gallop to jell point—test and bottle as 
for jam. 
Faults in jellies 
1. Jelly runny, won't set. 
(a) Too much sugar. 
(b) Taking beyond jell point, destroy-
ing pectin. 
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(c) Overlarge quantities. 
(d) Removing from heat before jell 
point reached. 
2. Cloudy jelly. 
(a) Over-ripe, bruised fruit. 
(b) Insufficient water when extracting 
juice. 
(c) Disturbing pulp while straining. 
(d) Excess pectin. 
3. Tough, rubbery jelly. 
(a) Insufficient sugar. 
(b) Insufficient water. 
(c) Exceptionally high pectin content 
of fruit. 
Remedies 
Jelly that has not reached jell point can 
be re-boiled to bring it to jell point to 
allow it to set. Most jellies can not be re-
coiled successfully. For home use a little 
gelatine may be softened in water and 
itirred into the heated jelly—store in a 
cool place and use as soon as possible, as 
the gelatine encourages mould. Gelatine is 
not permitted for show exhibits. A 
runny jelly makes a good topping for ice 
cream, rice or blancmange, or a sauce for 
hot puddings. 
SYNTHETIC SWEETENERS 
Sugar is the preservative in jams and 
jellies, therefore if synthetic sweeteners 
are used the preserve will not keep. Use 
gelatine as a setting agent, and make small 
quantities of sugar-free jam or jelly. Store 
in refrigerator. 
COLOURINGS AND FLAVOURINGS 
Most jams and jellies develop a charac-
teristic colour and flavour naturally, and 
synthetic additives should not be necessary. 
However, if a "mock" jam is being made, 
and the fruit imitated is strongly flavoured 
and coloured, synthetic essences may be 
needed to complete the deception. Some 
home-made jellies may be a little insipid 
in flavour and colour and can be improved 
with discreet use of food colouring and 
flavouring essences for home use. Their 
use is not permitted for show exhibits. 
JUDGING SHOW JAMS AND 
JELLIES 
The easiest way to decide the first two or 
three prize winners from a dozen or more 
jars is to use a process of elimination, 
starting with the obvious faults. 
1. Eliminate anything not according to 
schedule. (The stewards may have already 
done this.) 
2. Eliminate any jar that is much too 
dark in colour for the characteristic colour 
of the jam. 
3. Other obvious faults—burnt pieces, 
mould, crystallisation, too many seeds (if 
a type in which seeds should be removed), 
opaque citrus pith (use discretion here as 
some types do not go really clear), fruit 
risen to the top (as in berry jams, mar-
malades and jellies with fruit or shredded 
peel). 
4. Pick up and tilt jars—eliminate any 
jam or jelly which is obviously too runny. 
The line-up of jars by now is consider-
ably reduced, and the tops or covers are 
now removed for testing for consistency, 
smell and taste. 
5. Any jar which does not smell clean, 
fresh and fruity should be eliminated. (If 
coffee or pickle jars and their lids are used, 
exhibitors should see that all trace of the 
smell of the former contents is removed.) 
6. Consistency. With a knife, dig below 
the top layer of jam (which has often dried 
out a little and is not a fair test for the 
real consistency) and test the consistency. 
Put out any jam or jelly that is obviously 
too stiff or too runny. 
7. Taste. Generally, tasting can decide 
the order of the remaining few jars. Jams 
and jellies should have the flavour 
characteristic of the fruit used. 
8. If two or three jars are equal in all 
respects, and cannot be separated on 
flavour, look again, judging on the order of 
elimination as before, and also take into ac-
count the size and evenness of the fruit 
pieces, clarity of the jelly part, and the 
neatness and cleanliness of jars, covers and 
labels. Quite often a drip of jam on the 
outside of the jar, or a sticky jar, or 
crooked label with untidy writing is the 
deciding factor when all other more im-
portant factors are equal. 
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This method can be applied to most home 
produce items in a show schedule. Taste, 
consistency and appearance are the most 
important factors, but eliminating in the 
order given above avoids the opening and 
tasting of many jars with obvious defects. 
Special hint 
When making jam from pie melons, a 
piece of the melon should be tasted as soon 
as the melon is cut. This must be done to 
ensure the melon is not bitter. Some 
apparently normal-looking pie melons have 
bitter flesh and jam made from them is 
always bitter. No amount of cooking or 
extra sugar can correct the bitterness. The 
safeguard is to taste first. 
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DAY OLD CHICKS 
Australorp, R.I. Red, Light Sussex. White 
Leghorn, New Hampshire, First Cross, 
Light Sussex/Red Cross. 
All replacement stock taken from 365 days 
of trapnested proven birds. 
BERKSHIRE ROAD, FORRESTFTELD 
(on the Mldland-Cannlngton Road) 





































An invitation to scientists to discuss 
this executive appointment. 
We are seeking a highly competent scientist, 
with a background of chemistry or 
agricultural science, who has already 
achieved high professional recognition. 
The appointee will be chief executive 
of the Research Division in Australia. 
The Australian subsidiary of this world-wide 
organisation is based in Sydney and is 
engaged in the research, development, 
manufacture and distribution of agricultural, 
veterinary and other chemicals throughout 
Australia and New Zealand. 
The Research Division will be located in a 
newly constructed Research Unit near Sydney. 
As Research Director and a member 
of the Management Board, responsi-
bilities will include: 
• Overall direction of the Research Division. 
• The maintenance of contact and co-ord-
ination between Australian Research 
activities and the International Research 
Division in Basle, Switzerland. 
• Maintenance of Scientific Standards. 
• Selection of Australian research projects 
in collaboration with divisional directors. 
• Liaison within and outside the Company 
in senior scientific environs both in Aus-
tralia and overseas. 
• Development of the Company's Research 
resources in Australia. 
Terms and conditions of appointment will be 
negotiated at a level consistent with the 
requirements of this top level position. 
Because of the experience required the 
appointee would probably be within the 45 
to 60 age group. 
The Research Director will work in close 
contact with the Managing Director, senior, 
scientists and overseas research staff. This 
will involve regular overseas travel. 
Preliminary enquiries or requests for 
additional information will be treated with 
the strictest confidence and should be 
addressed to the Managing Director, endorsed 
— "CONFIDENTIAL RD" 
Any 'phone contact should be directed in the 
first instance to the Personal Secretary to the 
Managing Director — 666.9141. 
GEIGY AUSTRALIA PTY. LTD. 
L^ 
2 HALE STREET, BOTANY, N.S.W. 
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